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RULES  AND  REGULATIONS  GOVERNING  THE 
MEAT  HYGIENE  SERVICE 


REGULATION  1.  Definitions. 

Section  1.  For  the  purpose  of  these  regulations  the  following 
words,  phrases,  names  and  terms  shall  be  construed,  respectively, 
to  mean — - 

Paragraph  1.  That  the  terms  “meat’’  and  “meat  food  products,” 
wherever  used  in  these  regulations,  shall  include  the  carcasses  or 
parts  of  carcasses  of  cattle,  sheep,  other  ruminants,  and  swine,  and 
the  meat  of  such  animals  and  the  meat  food  products  of  such  ani- 
mals. 

Paragraph  2.  The  term  “unwholesome,”  as  used  in  these  regula- 
tions, shall  be  understood  to  include  all  meats  or  meat  food  products 
which  are  diseased,  contaminated,  putrid,  unsound,  unhealthful,  or 
unfit  for  food. 

Paragraph  3.  The  word  “establishment,”  as  used  in  these  regula- 
tions, shall  include  (1)  any  building  or  structure  in  which  slaugh- 
tering, butchering,  meat  canning,  meat  packing,  meat  manufactur- 
ing or  rendering,  is  carried  on;  and  (2)  the  ground  upon  which  such 
building  or  structure  is  erected,  and  so  much  ground  adjacent  thereto 
as  is  used  in  carrying  on  the  business  of  such  establishment;  and 
(3)  any  place  or  any  vehicle  where  meat  or  meat  food  products  are 
prepared,  manufactured,  stored,  sold,  offered  for  sale,  exposed  for 
sale,  or  transported  by  land  or  by  water. 

Paragraph  4.  The  word  “equipment,”  as  used  in  these  regula- 
tions, shall  include  all  machinery,  fixtures,  containers,  vessels,  tools, 
implements,  and  apparatus  used  in  and  about  an  establishment. 

Paragraph  5.  The  word  “person”  shall  include  individuals,  part- 
nerships, corporations  and  associations.  Masculine  words  shall  in- 
clude the  feminine  or  neuter.  The  singular  shall  include  the  plural. 

The  word  “Board”  shall  mean  the  “State  Livestock  Sanitary 
Board.” 

REGULATION  2.  Responsibility  of  Owners,  Managers,  Etc. 

Section  3.  All  persons  conducting  establishments  are  required 
by  law  to  construct,  arrange,  equip,  manage  and  care  for  such  estab- 
lishments in  such  manner  that  the  meats,  or  meat  food  products 
therein  prepared,  stored,  or  sold,  shall  not  be  injuriously  affected  as 
to  be  rendered  unfit  for  food. 
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Section  2.  No  person  shall  slaughter  or  butcher  or  dress  for  food 
purposes,  any  animal  which  is  in  such  condition  that  its  flesh  will 
be  unwholesome. 

Animals  which  have  died  from  disease,  injury,  poisoning  or  acci- 
dental causes  shall  not  be  dressed  for  food. 

No  person  shall  sell,  offer  for  sale,  expose  for  sale,  manu- 
facture or  prepare  for  use  as  food  any  unwholesome  meat  or  meat 
food  product. 


REGULATION  3.  Construction  and  Sanitation  of  Building. 

Section  1.  No  establishment  shall  be  used  for  any  purpose  that 
may  have  a tendency  to  affect  injuriously  the  meats  or  meat  food 
products  therein  prepared  or  stored.  If  any  part  of  the  building  is 
used  as  a stable  for  animals,  fliere  shall  be  no  avenue  of  communica- 
tion within  the  building  between  the  stable  and  the  room  used  for 
tlie  preparation  or  storage  of  the  meats  or  meat  food  products,  but 
pens  for  animals  about  to  be  slaughtered  may  be  maintained  in  con- 
nection with  the  slaughtering  room.  Manure  from  such  stables  or 
pens  shall  not  be  stored  adjacent  to  an  establishment,  nor  at  any 
place  on  the  premises  in  such  a manner  as  to  bring  about  insanitary 
conditions. 

Section  2.  Every  establishment  including  all  equipment  therein 
or  thereon,  shall  be  kept  in  a clean  and  sanitary  condition,  and 
shall  be  properly  fitted,  equipped,  arranged  and  cared  for  in  such  a 
manner  that  the  meats  or  meat  food  products  dressed,  prepared, 
stored,  or  sold,  may  not  be  rendered  unwholesome. 

Paragraph  1.  The  slaughtering  rooms  shall  be  of  such  construc- 
tion and  such  materials  and  finish  that  the  doors,  walls,  ceilings, 
doors,  posts,  surfaces,  windows,  and  interior  fittings  may  be  readily 
and  thoroughly  cleaned.  The  floors  shall  be  water  tight  and  laid 
in  such  manner  as  to  permit  of  free  and  rapid  drainage  into  a sewer, 
cesspool,  disposal  tank  or  other  approved  receptacle.  (Emptying 
or  discharging  slaughter  house  refuse  into  a stream  is  prohibited  by 
law.) 

Paragraph  2.  Floors,  walls,  ceilings,  posts,  doors,  windows,  sur- 
faces and  interior  fittings  shall  be  kept  clean  and  in  repair,  and  fre- 
quent application  of  paint  or  other  finishing  materials  are  desirable. 

Paragraph  3.  All  wagons,  trucks,  drays,  conveyances,  and  all 
equipment  used  in  slaughtering,  moving,  handling,  cutting,  chopping, 
mixing,  canning  or  other  processes,  shall  be  thoroughly  cleansed 
daily,  if  used. 

Paragraph  4.  The  outer  premises  of  each  establishment  where 
vehicles  are  loaded  and  the  driveways,  approaches,  yards,  pens  and 
alleys  shall  be  properly  cleaned  and  kept  in  a clean  and  orderly 
condition. 
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Paragraph  5.  The  accumulation  on  the  premises  of  establishments 
of  any  material  on  which  flies  may  breed,  such  as  hog  hair,  bones, 
paunch  contents,  or  manure,  is  forbidden. 

Paragraph  G.  Aprons,  smocks  or  other  clothing  of  employes  com- 
ing in  contact  with  meat,  shall  be  of  a material  that  is  readily 
cleansed  and  made  sanitary,  and  shall  be  kept  clean.  All  employes 
who  handle  meats  or  meat  food  products  shall  be  required  to  keep  their 
hands  free  from  filthy  or  infectious  matter. 

Paragraph  7.  The  touching  or  handling  of  any  meat  or  meat  food 
product  by  any  person  other  than  the  owner,  lessee  or  manager  of  an 
establishment,  or  other  than  the  agent  or  employe  of  such  owner, 
lessee,  or  manager,  is  prohibited. 

Paragraph  8.  All  rooms  or  apartments  of  establishments  in  which 
meat  or  meat  food  products  are  stored,  sold,  offered  for  sale,  shall 
be  secured  against  entrance  of  flies  and  other  insects  by  the  use  of 
screens  in  doors,  windows  and  other  apertures. 

Paragraph  9.  All  stands,  stalls,  counters,  tables  or  places  on 
which  meat  or  meat  food  products  are  displayed  or  offered  for  sale, 
shall  be  equipped  with  glass  or  metal  screens,  or  other  satisfactory 
device  to  effectively  protect  the  displayed  meat  or  meat  food  pro- 
ducts from  insects  and  from  touching  or  handling  by  unauthorized 
persons. 

Paragraph  10.  Papers  and  wrappings  to  be  used  for  covering 
meat  and  meat  food  products,  shall  be  fresh  and  clean ; the  use  of 
newspapers,  soiled  paper  or  other  soiled  wrappings  is  prohibited. 

Paragraph  11.  All  establishments  shall  be  lighted  and  ventilated 
in  a manner  acceptable  to  the  Board,  its  officers  or  its  agents,  and 
shall  be  free  from  odors  from  dressing  and  toilet  rooms,  hide  cellars, 
catch  basins,  casing  room,  inedible  tank  and  fertilizer  rooms  and 
stables.  All  cooling  and  storage  room  or  ice  boxes  shall,  if  possible, 
have  a system  of  ventilation  which  permits  the  entrance  of  fresh, 
clean  air  from  outside  the  building. 

Section  3.  Rooms  used  for  the  slaughter  of  animals  shall  be  thor- 
oughly cleansed  at  the  close  of  each  day’s  work.  All  offal  and  other 
refuse  shall  be  removed  and  the  floors  and  walls  shall  be  flushed  and 
washed.  Where  water-pipe  connections  can  be  obtained  they  shall 
be  equipped  with  faucets  and  hose  sufficient  for  proper  cleansing. 
Toilet  facilities  adequate  for  the  cleanliness  and  convenience  of  the 
employes  shall  be  provided  and  shall  consist  of  water  closets,  urinals, 
wash  basins,  soap  and  clean  tow-els.  Such  toilet  rooms  shall  not  com- 
municate directly  with  any  rooms  in  which  animals  are  killed  or  in 
which  meat  or  meat  food  products  are  prepared  or  stored. 

Section  4.  Suitable  receptacles  shall  be  provided  for  blood,  offal 
and  similar  materials,  and  such  materials  shall  be  placed  into  an  offal 
tank,  or,  where  such  tank  is  not  available,  removed  from  the  prem- 
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ises  as  soon  as  possible,  but  under  no  circumstances  shall  they  be 
permitted  to  accumulate  for  more  than  one  day  in  summer  or  two 
days  in  winter.  In  no  case  shall  they  be  permitted  to  accumulate 
in  or  around  the  establishment. 

Paragraph  1.  Offal,  blood  and  other  slaughter  house  refuse  shall 
not  be  fed  to  swine  within  200  feet  of  an  establishment. 

Paragraph  2.  Receptacles  and  vehicles  used  for  storing  and  trans- 
porting such  materials  shall  be  kept  clean.  Stomach  and  intestinal 
contents  and  other  refuse  shall  not  be  allowed  to  accumulate  on  the 
floor  of  the  slaughter  room  and  shall  not  be  stored  on  the  premises 
at  any  place  or  in  such  a manner  as  to  render  the  conditions  in- 
sanitary. 

Section  5.  Elides  or  pelts  shall  not  be  stored  in  any  room  used 
for  slaughtering,  storing  or  preparing  meats  or  meat  food  products. 

Hog  dressed  calves  or  carcasses  with  the  skin  or  hide  on  shall 
not  be  placed  in  cooler  or  ice  box  where  meat  or  meat  food  products 
are  stored. 

Section  6.  Meats  and  meat  food  products  intended  for  rendering 
into  edible  products  must  be  prevented  from  falling  on  the  floor  or 
coming  into  contact  with  any  dirty  or  disease  producing  material. 

Section  7.  Persons  afflicted  with  tuberculosis,  or  any  other  com- 
municable disease,  shall  not  be  employed,  or  work  in,  any  of  the  de- 
partments of  establishments  where  carcasses  are  dressed,  or  meat 
or  meat  food  products  are  handled  or  exposed  for  sale,  and  any  em- 
ploye showing  evidence  of  being  so  affected  shall  be  reported  to  the 
Board  and  to  the  manager  or  owner  of  the  establishment  by  any 
agent  of  the  Board,  who  may  discover  the  condition. 


REGULATION  E.  Storage  and  Transportation  of  Carcasses. 

Section  1.  All  vehicles  and  cars  in  which  air}’  meat,  or  meat  food 
products  are  transported  shall  be  kept  in  a clean  and  sanitary  con- 
dition. Vehicles  used  in  transferring  loose  meat  and  meat  food 
products  shall  be  closed,  or  so  covered  that  the  contents  shall  be 
kept  clean.  Meat  and  meat  food  products  shall  not  be  allowed  to 
hang  or  remain  outside  of  establishments  exposed  to  contamination 
by  insects,  animals  or  fowls. 

Section  2.  Carcasses  or  parts  of  carcasses,  shall  not  be  inflated 
with  air  blown  from  the  mouth  or  otherwise.  Skewers  or  knives 
shall  not  be  held  in  the  mouth  previous  to  inserting  them  in  car- 
casses or  parts  of  carcasses. 

Section  3.  Vehicles  used  in  retailing  or  wholesaling  of  meat  or 
meat  food  products  shall  be  arranged  and  equipped  in  such  manner 


as  to  prevent  unauthorized  persons  from  touching  or  handling  the 
meat  or  meat  food  products  ottered  for  sale.  They  shall  also  be  ar- 
ranged and  equipped  in  a manner  that  the  meat  and  meat  food  pro- 
ducts contained  therein  shall  be  protected  from  insects,  animals, 
fowls  or  other  contamination. 


REGULATION  5.  When  Diseased  Carcasses  Are  Dressed. 

Section  1.  Butchers  who  may  have  dressed  diseased  carcasses 
shall  cleanse  their  hands  of  all  grease  and  then  immerse  them  in  a 
1 to  1,000  solution  of  biehlorid  of  mercury,  and  then  rinse  them  in 
clear  water  before  engaging  again  in  dressing  or  handling  healthy 
carcasses.  All  implements  that  have  been  used  in  dressing  diseased 
carcasses  shall  be  cleansed  of  all  grease  and  then  sterilized  either  in 
boiling  water  or  by  immersion  in  a 1 to  1,000  solution  of  biehlorid  of 
mercury,  and  rinsed  in  clear  water,  before  being  again  used  in  dress- 
ing healthy  carcasses. 

The  premises  on  which  diseased  animals  have  been  killed  shall  be 
thoroughly  cleansed  and,  if  necessary,  they  shall  be  disinfected,  as 
required  by  an  agent  of  the  Board. 

Section  2.  Separate  trucks,  etc.,  shall  be  furnished  for  handling 
diseased  carcasses  and  parts.  Following  the  slaughter  of  an  animal 
affected  with  an  infectious  disease  a stop  shall  be  made  until  the  im- 
plements have  been  cleansed  and  disinfected,  unless  another  set  of 
clean  implements  are  at  hand. 


REGULATION  6.  Rendering  Carcasses  and  Parts  of  Carcasses 

into  Lard  and  Tallow. 

Section  1.  Carcasses  and  parts  of  carcasses  passed  for  rendering 
purposes  may  be  rendered  into  lard  or  tallow  provided  that  such 
rendering  is  done  in  the  following  manner:  The  lower  opening  of 
the  tank  shall  first  be  securely  sealed  by  a Board  employe,  then  the 
carcasses  or  parts  of  carcasses  shall  be  placed  in  the  tank  in  his 
presence,  after  which  the  upper  opening  shall  be  securely  sealed  by 
such  employe,  who  shall  then  see  that  a sufficient  force  of  steam  is 
turned  into  the  tank.  Such  carcasses  and  parts  of  carcasses  shall 
be  cooked  at  a temperature  not  lower  than  220°  F.  for  a time  suffi- 
cient to  render  then  effectually  into  lard  or  tallow. 

Section  2.  Establishments  not  equipped  with  steaming  tanks  for 
rendering  carcasses  and  parts  of  carcasses  into  lard  or  tallow,  as 
provided  in  section  1 of  this  regulation,  may  render  such  carcasses 
or  parts  of  carcasses  in  open  kettles  under  the  direct  supervision  of 
an  agent  of  the  Board.  Such  rendering  shall  be  done  at  a tempera- 
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ture  and  for  a time  sufficient  to  render  the  carcasses  and  parts  of 
carcasses  effectually  into  lard  or  tallow,  and  shall  be  done  only  dur- 
ing regular  hours  of  work. 

Section  3.  Rendering  tanks  and  kettles  shall  be  so  constructed 
and  operated  that  they  shall  not  create  a nuisance. 

REGULATION  7.  Defects  in  Establishments. 

Section  1.  Whenever  it  is  found  that  any  establishment,  or  any 
part  of  an  establisment,  or  any  equipment,  is  in  an  unclean  or  in- 
sanitary condition,  or  is  being  conducted  or  used  in  such  a manner 
as  to  make  it  probable  that  the  meat  or  meat  food  products  therein, 
or  produced  therein  may  be  rendered  unwholesome,  the  agent  making 
such  examination  shall  report  the  unlawful  condition  to  the  Board, 
and  shall  at  the  same  time  notify,  in  writing,  the  owner,  lessee,  or 
manager  of  the  establishment. 

Upon  receipt  of  such  report,  the  Board  by  its  executive  officer,  or 
otherwise  as  it  may  direct,  shall  notify  the  proper  owner,  lessee,  or 
manager  of  the  result  of  the  examination,  and  direct  that  the  unlaw- 
ful  condition  be  remedied  within  the  time  specified  in  the  notice. 

REGULATION  8.  Penalty  for  Failure  to  Remedy  Defects. 

Section  1.  If,  upon  the  expiration  of  the  time  specified  in  the  no- 
tice, the  condition  so  reported  to  exist  shall  not  have  been  remedied, 
the  Board,  by  its  executive  officer,  may  order  the  establishment  closed. 
Persons  are  forbidden  to  operate  an  establishment  or  any  part 
thereof,  which  has  been  closed  by  order  of  the  executive  officer  of  the 
Board,  until  the  unlawful  condition  reported  to  exist  has  been  reme- 
died to  the  satisfaction  of  said  officer  of  the  Board. 

REGULATION  9.  Disposal  of  Condemned  Meats  or  Meat  Products. 

Section  1.  Agents  of  the  Board  are  also  authorized  at  any  time 
to  examine,  in  any  way  that  may  be  necessary,  any  animals,  meat, 
or  meat  food  products  found  in  establishments.  Animals,  carcasses 
or  parts  thereof  that  are  unwholesome,  shall  be  rejected  or  con- 
demned, and  said  animals,  carcasses,  or  parts  or  products  thereof, 
shall  be  treated  and  disposed  of  as  follows: 

(a)  Where  an  offal  tank  is  immediately  available,  the  lower  open- 
ing shall  be  first  sealed  by  an  agent  of  the  Board,  then  the  condemned 
carcasses,  parts,  or  meat  food  products  shall  be  placed  therein,  in  the 
presence  of  such  agent,  after  which  the  upper  opening  shall  be  sealed 
by  the  said  agent,  whose  duty  it  shall  be  to  see  that  a sufficient  force 
of  steam  is  turned  into  the  tank  and  maintained  a sufficient  time  to 
render  the  contents  unfit  for  any  edible  product.  Tanks  for  this 
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purpose  shall  be  so  located  that  the  fumes  and  odors  therefrom  shall 
not  pervade  the  rooms  in  which  carcasses  are  dressed,  sold  or  stored, 
or  meat  and  meat  food  products  prepared,  stored  or  sold. 

(bl  Where  an  offal  tank  is  not  available  the  condemned  carcasses, 
parts,  or  meat  products  shall  be  slashed  with  a knife  and  treated 
with  kerosene  or  a solution  of  methylene  blue  in  such  a manner  that 
Avill  render  them  unfit  for  food  purposes. 

REGULATION  10.  Method  of  Disposing  of  Suspected  Animals. 

Section  1.  Any  cattle,  sheep,  other  ruminants,  or  swine  showing 
symptoms  of  being  affected  with  any  disease  or  condition  which,  un- 
der these  regulations  would  probably  cause  their  condemnation  when 
slaughtered,  shall  be  quarantined  and  marked  at  the  time  of  the  ex- 
amination by  affixing  to  the  ear  a numbered  tag  bearing  the  words 
“Pensylvania  (number)  Quarantined,”  and  said  tag  shall  remain  on 
the  animal  until  it  is  slaughtered.  No  quarantined  animal  shall  be 
slaughtered  for  meat  or  be  rendered  into  meat  food  products  (within 
the  indicated  period  of  quarantine),  until  an  agent  of  the  Board  shall 
duly  certify  that  the  condition  or  cause  necessitating  quarantine  has 
been  removed ; nor  shall  any  other  animals,  quarantined  as  afore- 
said, be,  at  any  time,  removed,  upon  any  pretence  whatsoever,  from 
the  place,  stable,  stall,  building  or  enclosure  wherein  such  animal 
has  been  quarantined,  without  a written  permit  from  an  officer  or 
agent  of  the  Board,  and  then  only  upon  such  reasonable  terms  and 
conditions  as  to  future  supervision  and  inspection  as  the  Board 
or  its  agent,  may  impose. 

Any  agent  quarantining  an  animal  shall  make  a report,  together 
with  a description  of  the  animal,  the  location  of  the  same  and  the 
name  of  the  owner  and  his  address,  to  the  Board,  and  any  agent  of 
the  Board  supervising  the  slaughter  of  such  an  animal  shall  send  a 
report  of  the  conditions  found  and  the  disposition  made  of  the  car- 
cass and  other  parts. 

REGULATION  11.  Authority  of  Agents  to  Enter  Establishments 

or  Premises. 

Section  1.  Agents  of  the  Board  are  authorized  and  empowered 
without  delay,  let  or  hindrance,  to  enter  any  establishment  for  the 
purpose  of  making  such  examinations  as  are  defined  in  these  regu- 
lations. 

REGULATION  12.  Misuse  of  Stamps  or  Marks. 

Section  1.  No  person  shall  make,  duplicate,  reproduce,  forge  or 
counterfeit  any  stamp,  certificate,  mark,  or  emblem,  used  or  author- 
ized to  be  used  by  the  Board  for  marking  or  designating  meats,  or 
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meat  food  products  that  have  been  approved  or  condemned;  and  no 
such  stamp,  certificate,  mark,  or  emblem,  used  or  authorized  to  be 
used  by  the  Board,  shall  be  used  or  employed  without  specific  au- 
Ihority  so  to  do  from  the  Board. 

REGULATION  13.  Bribery. 

Section  1.  Any  agent  of  the  Board,  who  shall  pass  or  approve  any 
meat  or  meat  food  product  that  is  unwholesome,  or  who  shall  fail  to 
perform  his  duties  as  prescribed  by  the  law  relating  to  the  same,  or 
who  shall  accept  any  money,  gift,  or  other  thing  of  value  with  intent 
to  influence  his  official  action,  shall  be  summarily  discharged  from 
office,  and  shall  be  prosecuted  as  provided  by  law. 

Section  2.  Any  persons  who  shall  give,  pay  or  offer,  directly  or 
indirectly,  to  any  agent  or  officer  authorized  to  perform  any  of  the 
duties  prescribed  by  the  rules  and  regulations  of  the  Board,  or  the 
law  under  which  they  are  made,  any  money  or  other  thing  of  value, 
with  intent  to  influence  said  agent  or  officer  in  the  discharge  of  any 
duty  therein  provided  for,  shall  be  prosecuted  as  provided  by  law. 

REGULATION  14.  Sale  or  Possession  for  Sale  of  Unwholesome 

Meat. 

Section  1.  It  is  unlawful  to  manufacture  for  food,  prepare  for 
food,  sell,  offer  for  sale,  expose  for  sale,  or  have  in  one’s  possession 
for  the  purpose  of  sale,  any  unwholesome  meat  or  unwholesome  meat 
food  product. 

Section  2.  It  is  unlawful  to  sell,  offer  for  sale,  or  to  expose  for  sale, 
any  meat  or  meat  food  product  from  swine  to  which  have  been  fed 
any  carrion  (dead  animals). 

REGULATION  15.  Ante-Mortem  Examinations. 

Section  1.  Where  examinations  are  conducted  by  agents  of  the 
Board,  an  ante-mortem  examination  shall  be  made  of  all  cattle,  sheep 
and  swine  about  to  be  slaughtered  before  they  shall  be  allowed  to 
enter  the  slaughtering  room  of  an  establishment.  All  animals  show- 
ing symptoms,  or  suspected  of  being  immature  or  affected  with  any 
disease  or  condition  which,  under  these  regulations  would  probably 
cause  condemnation  when  slaughtered,  shall  be  quarantined  and  a 
notice  of  quarantine  served  on  the  owner.  All  such  animals  shall 
be  duly  identified  by  the  owner  of  the  establishment  to  the  agent  of 
the  Board,  before  the  skins  are  removed  or  the  carcasses  opened  for 
evisceration.  Animals  tagged  for  pregnancy,  which  have  not  been 


exposed  to  any  transmissible  disease,  are  not  required  to  be 
slaughtered,  but  before  any  such  animal  is  removed  from  the 
establishment  the  animal  shall  be  released  from  quarantine  by  an 
agent  of  the  Board.  Animals  commonly  termed  “downers”  or  crip- 
pled animals,  shall  be  quarantined  and  tagged  as  provided  in  Regu- 
lation 10,  Section  1,  in  the  abattoir  pens  for  the  purpose  of  identifi- 
cation at  the  time  of  slaughter,  and  shall  be  passed  upon  in  accord- 
ance with  these  regulations. 


REGULATION  1G.  Post-Mortem  Examinations. 

Section  1.  The  carcasses,  parts  of  carcasses,  or  organs  of  all  ani- 
mals which  are  found  at  time  of  slaughter  or  at  any  subsequent  ex- 
amination to  be  affected  with  any  of  the  following  diseases,  or  condi- 
tions, and  all  carcasses,  parts  of  carcasses,  or  organs  found  to  be  so 
affected  in  any  establishment  examined,  shall  be  disposed  of  accord- 
ing to  Regulation  10,  Section  1.  As  it  is  impracticable  to  formulate 
rules  covering  every  case  and  to  designate  at  what  particular  stage  a 
condition  becomes  loathsome  or  a disease  noxious,  it  is  to  be  under- 
stood that  the  decision  as  to  the  disposal  of  all  carcasses,  parts  of 
carcasses,  or  organs,  not  specifically  covered  by  these  regulations 
shall  be  left  to  the  discretion  of  the  agent  making  the  examination, 
the  decision  in  such  cases  to  be  based  upon  the  nature,  location  and 
extent  of  the  pathological  conditions  present  and  upon  the  principles 
of  meat  inspection  as  prescribed  by  the  United  States  Bureau  of 
Animal  Industry. 

Section  2.  Carcasses  of  animals  affected  with,  or  showing  lesions 
of  any  of  the  following  diseases  or  conditions  shall  be  condemned : 

(a)  Anthrax. — All  parts,  including  hides,  hoofs,  horns,  viscera, 
intestinal  contents,  fats  and  blood,  of  animals  the  carcasses  of  which 
show  lesions  of  anthrax,  regardless  of  the  extent  of  the  disease,  shall 
be  condemned  and  immediately  incinerated  or  otherwise  completely 
destroyed.  The  killing  bed  upon  which  the  animal  was  slaughtered 
shall  be  disinfected  with  a 1 to  1 ,000  solution  of  bic-hlorid  of  mercury, 
and  all  knives,  saws,  cleavers,  and  other  instruments  which  have 
come  in  contact  with  the  carcass  shall  be  treated  as  provided  in 
Regulation  5 before  being  used  upon  another  carcass. 

(b)  Blackleg. 

(c)  Hemorrhagic  Septicemia. 

fd)  Parasitic  Ictero-Hematuria  in  Sheep. 

(e)  Pyemia. 

ff)  Rabies. — Carcasses  of  animals  which  showed  symptoms  of 
rabies  before  slaughter  shall  be  condemned. 

(g)  Septicemia. 
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(li)  Tetanus. — Carcasses  of  animals  which  showed  symptoms  of 
tetanus  before  slaughter  shall  be  condemned. 

(i)  Texas  Fever. 

(j)  Unhealed  Vaccine  Lesions. 

Section  3,  Paragraph  1.  Actinomycosis,  or  Lumpy  Jaw. — Car- 
casses of  animals  showing  generalized  actinomycosis  shall  be  con- 
demned. 

Paragraph  2.  Carcasses  of  animals  in  a well  nourished  condition 
showing  uncomplicated  localized  actinomycosis  lesions  may  be  passed 
after  the  infected  organs,  or  parts  have  been  removed  and  condemned, 
except  as  provided  in  paragraph  3 of  this  section. 

Paragraph  3.  Heads  affected  with  actinomycosis  including  the 
tongue,  shall  be  condemned,  except  when  the  disease  of  the  jaw  is 
slight,  strictly  localized,  and  without  suppration,  fistulous  tracts, 
or  lympli-gland  involvement,  the  tongue,  if  free  from  disease  may  be 
passed. 

Section  4.  Bruised  Parts. — When  a portion  of  a carcass  is  to  be 
condemned  on  account  of  slight  bruises,  which  cannot  be  properly 
removed  until  the  carcass  is  chilled,  the  carcass  shall  be  tagged  and 
hung  aside  from  sound  carcasses,  preferably  in  a special  retaining 
room.  After  chilling,  the  affected  portion  shall  be  cut  out,  marked 
“Condemned.  Pa.  Livestock  Sanitary  Board,”  and  the  remainder  of 
the  carcass  shall  be  marked  “Examined  and  Passed.  Pa.  Livestock 
Sanitary  Board.” 

Section  5.  Caseous  Lymphadentitis. — Carcasses  showing  exten- 
sive lesions  of  this  disease  in  the  lungs  with  or  without  pleuritic 
adhesions,  or  caseous  nodules  in  several  of  the  visceral  organs  with 
emaciation,  shall  be  condemned. 

Section  G.  Bead  Animals. — All  animals  that  die  in  slaughter 
house  pens,  and  those  in  a dying  condition  before  slaughter,  shall  be 
condemned.  No  dead  animals  shall  be  brought  into  an  establishment 
for  rendering  from  outside  the  premises  of  such  establishment,  except 
under  official  supervision. 

Section  7.  Emaciation  and  Anemia. — Carcasses  of  animals  too 
emaciated  or  anemic  to  produce  wholesome  meat  and  those  carcasses 
which  show  a slimy  degeneration  of  the  fat  or  a serous  infiltration  of 
the  muscles  shall  be  condemned. 

Section  8.  Flukes. — Any  organ  (lungs,  liver,  spleen,  etc.),  or 
part  of  a carcass,  which  is  affected  with  flukes  (Trematoda)  shall 
be  condemned. 

Section  !).  Hides  and  Skins  from  animals  condemned  for  tuber- 
culosis or  any  dangerous  transmissible  disease  shall  not  be  removed 
from  any  establishment  or  premises  unless  each  skin  or  hide  shall  be 
immersed  for  not  less  than  five  mintes  in  a 5 per  cent,  solution  of 
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liquor  cresolis  compositis,  or  a 5 per  cent,  solution  of  carbolic  acid, 
or  for  not  less  than  four  hours  in  a mixture  composed  of  one  part 
bichlorid  of  mercury  to  a thousand  part  of  salt  solution  containing 
not  less  than  15  per  cent,  of  sodium  chlorid. 

The  process  of  dipping  shall  be  done  under  official  supervision. 

Section  10.  Hog  Cholera. — Paragraph  1.  All  hogs  plainly  show- 
ing on  ante-mortem  inspection  that  they  are  affected  with  hog  cholera 
shall  be  condemned  and  disposed  of  in  accordance  with  Regulation  9. 

Paragraph  2.  If  a hog  has  a temperature  of  106°  F.  or  higher,  and 
is  of  a lot  in  which  there  are  symptoms  of  hog  cholera,  in  case  of 
doubt  as  to  the  cause  of  the  high  temperature,  after  being  quaran- 
tined and  marked  for  identification,  it  may  be  held  for  a reasonable 
time  for  further  observation  and  taking  of  temperature.  Any  hog 
so  held  shall  be  re-inspected  on  the  day  it  is  slaughtered.  If  upon 
such  re-inspection,  or  when  not  held  for  further  observation  and 
taking  of  temperature,  then  on  the  original  inspection,  the  hog  has  a 
temperature  of  100°  F.  or  higher,  it  shall  be  condemned  and  dis- 
posed of  in  accordance  with  Regulation  9. 

Paragraph  3.  The  carcasses  of  all  hogs  marked  as  suspects  on 
ante-mortem  inspection  shall  be  given  careful  post  mortem  inspec- 
tion, and  if  it  appears  that  they  are  affected  with  acute  hog  cholera 
they  shall  be  condemned. 

Paragraph  4.  Carcasses  of  hogs  which  show  acute  and  character- 
istic lesions  of  hog  cholera  in  any  organ  or  tissue,  other  than  the 
kidneys  or  lymph  glands,  shall  be  condemned.  Inasmuch  as  lesions 
resembling  lesions  of  hog  cholera  occur  in  the  kidneys  and  lymph 
glands  of  hogs  in  the  kidneys,  or  lymph  glands  of  which  appear  any 
lesions  resembling  lesions  of  hog  cholera  shall  be  carefully  inspected 
for  corroborative  lesions.  On  such  further  inspections — 

(a)  If  the  carcass  shows  such  lesions  in  the  kidneys  or  in  the  lymph 
glands,  or  in  both,  accompanied  by  characteristic  lesions  in  some 
other  organ  or  tissue,  then  all  lesions  shall  be  regarded  as  those  of 
hog  cholera,  and  the  carcass  shall  be  condemned. 

( b ) If  the  carcass  shows  in  any  organ  or  tissue,  other  than  the 
kidneys  or  lymph  glands,  lesions  of  hog  cholera  which  are  slight  and 
limited  in  extent,  it  shall  be  rendered  into  lard  according  to  Regula- 
tion fi. 

(c)  If  the  carcass  shows  no  indication  of  hog  cholera  in  any  organ 
or  tissue  than  the  kidneys  or  lymph  glands,  it  shall  be  passed  for 
food. 

Section  11.  Hog  Lungs. — Owing  to  the  fact  that  parasites  are 
usually  present  in  hog  lungs,  also  dirt  and  other  foreign  matter  in- 
troduced through  inhalation,  and  dirty  water  from  the  scalding  vats, 
these  organs  are  rendered  unfit  for  use  in  meat  food  products,  and 
it  has  been  found  impracticable  to  clean  or  separate  the  objectionable 
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portions.  It  will,  therefore,  not  be  permissible  to  use  bog  lungs  in 
meat  food  products  and  they  shall  be  condemned. 

Section  12.  Icterus. — Carcasses  showing  an  intense  yellow  or 
greenish-yellow  discoloration,  after  proper  cooling,  shall  be  con- 
demned. Carcasses  which  exhibit  a yellowish  tint  directly  after 
slaughtering,  but  lose  this  discoloration  on  chilling,  may  be  passed 
for  food. 

Section  13.  Infections  that  May  Cause  Meat  Poisoning. — All  car- 
casses of  animals  so  affected  that  consumption  of  the  meat  or  meat 
food  products  thereof  may  give  rise  to  meat  poisoning  shall  be  con- 
demned. This  covers  all  carcasses  showing  signs  of  septicemia  or 
pyemia,  whether  puerperal,  traumatic,  or  without  any  evident  cause; 
hemorrhagic  or  gangrenous  enteritis  or  gastritis ; acute  inflamma- 
tion of  the  lungs,  pleura,  pericardium,  peritoneum,  or  meninges, 
acute,  diffuse  metritis,  mammitis;  polyarthritis;  phlebitis  of  the  um- 
bilical veins;  traumatic  pericarditis;  and  any  inflammation,  abscess 
or  suppurating  sore,  if  associated  with  acute  nephritis,  fatty  and  de- 
generated liver,  marked  pulmonary  hyperemia,  and  diffuse  redness 
of  the  skin,  either  singly  or  in  combination. 

The  part  of  any  carcass  coming  in  contact  with  the  carcass  or  any 
part  of  the  carcass  of  any  animal  covered  by  this  section,  or  with  the 
place  where  such  animal  was  slaughtered,  or  with  the  implements 
used  in  the  slaughter,  before  thorough  disinfection  of  such  places  and 
implements  has  been  accomplished,  or  with  any  other  contaminated 
object,  shall  be  condemned ; in  case  the  contaminated  part  is  not  re- 
moved from  the  carcass  within  two  hours  after  such  contact,  the 
whole  carcass  shall  be  condemned. 

Immediately  after  slaughter  of  any  animal  so  diseased,  the  prem- 
ises and  implements  used  must  be  thoroughly  disinfected  as  pre- 
scribed in  Regulation  5. 

Section  14.  Mange,  or  Scab.— Carcasses  of  animals  affected  with 
mange,  or  scab,  in  advanced  stages,  shall  be  condemned. 

Section  15.  Melanosis,  Pseudoleukemia. — Carcasses  of  animals 
showing  any  disease  such  as  generalized  melanosis,  pseudoleukemia, 
etc.,  which  affects  the  system  of  the  animal,  shall  be  condemned. 

Section  16.  Pneumonia,  Pleurisy,  Enteritis,  Peritonitis  and  Me- 
tritis.— Carcasses  showing  generalized  inflammation  of  one  of  the 
following  tissues : The  lungs,  pleura,  intestines,  peritoneum,  or  the 
uterus,  whether  in  acute  or  chronic  form,  shall  be  condemned. 

Section  17.  Pregnancy  and  Parturition. — Carcasses  of  animals  in 
advanced  stages  of  pregnancy  (showing  signs  of  preparation  for  par- 
turition), also  carcasses  of  animals  which  have  within  ten  days  given 
birth  to  young  and  in  which  there  is  no  evidence  of  septic  infection, 
may  be  rendered  into  lard,  or  tallow,  if  desired  by  the  manager  of 
the  establishment,  otherwise  they  shall  be  condemned. 
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Section  18.  Tapeworm  Cysts. — Carcasses  of  cattle  (including  the 
viscera)  infested  with  tapeworm  cj^sts,  known  as  Cysticerus  Bovis, 
shall  be  condemned  if  the  infestation  is  excessive  or  if  the  meat  is 
watery  or  discolored. 

Carcasses  shall  be  considered  excessively  infested 'if  incisions  in 
various  parts  of  the  musculature  expose  on  most  of  the  cut  surfaces 
two  or  more  cysts  within  an  area  the  size  of  the  palm  of  the  hand. 

Section  19.  Tuberculosis. — Carcasses,  parts  of  carcasses,  or  or- 
gans affected  with  this  disease,  shall  be  disposed  of  as  follows : 

Paragraph  1.  The  entire  carcass  shall  be  condemned : 

(a)  When  lesions  of  tuberculosis  exist  in  the  musculature  or  in 
other  structures  that  may  readily  be  eaten  with  the  flesh,  and  when 
it  is  not  evident  that  the  lesions  are  purely  local  and  may  be  com- 
pletely removed. 

(b)  When  there  is  evidence  that  tuberculosis  bacilli  have  been 
carried  by  the  blood. 

(c)  When  there  are  extensive  and  acutely  progressive  lesions, 
even  though  they  be  local. 

(d)  When  it  was  observed  before  the  animal  was  killed  that  it 
was  suffering  with  fever. 

(e)  When  there  is  evidence  of  tuberculosis  intoxication  or  asso- 
ciated septic  infections. 

(f)  When  there  is  a tuberculous  cachexia,  as  shown  by  anemia 
and  emaciation. 

Paragraph  2.  An  organ  or  a part  of  a carcass  shall  be  condemned : 

(a)  When  it  contains  a lesion  of  tuberculosis. 

(b)  When  it  contains,  has  been  attacked  or  has  been  contamin- 
ated with  tubercule  bacilli. 

Section  20.  Tumors. — Any  organ  or  part  of  a carcass  which  is  the 
seat  of  a tumor,  malignant  or  benign,  shall  be  condemned. 

Section  21.  Udders,  are  declared  unfit  for  food  and  shall  not  be 
used  in  the  preparation  of  meat  food  products. 

Section  22.  Uremia  and  Sexual  Odor. — Carcasses  which  give  off 
the  odor  of  urine  or  a strong  sexual  odor  shall  be  condemned. 

Section  23.  Urticaria,  Etc. — Hogs  affected  with  urticaria  (dia- 
mond skin  disease),  Tinea  tonsurans,  Demodex  folliculorum,  or  ery- 
Ihema,  may  be  passed  after  detaching  and  condemning  the  skin,  if 
the  carcass  is  otherwise  tit  for  food. 

The  following  is  the  law  which  authorizes  the  foregoing  Rules  and 
Regulations: 
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IS 


AN  ACT 

To  protect  the  public  health  by  regulating  the  manufacture,  prepa- 
ration, handling,  storage,  sale,  transportation,  and  possession  of 

meat  and  meat  food  products ; prescribing  the  powers  and  duties 

of  the  State  Livestock  Sanitary  Board  incidental  thereto. 

Section  1.  Be  it  enacted,  &c.,  That  the  terms  “meat”  and  “meat- 
food  products,”  wherever  used  in  this  act,  shall  include  the  carcasses 
or  parts  of  carcasses  of  cattle,  sheep,  other  ruminants,  and  swine, 
and  the  meat  of  such  animals  and  the  meat-food  products  of  such 
animals. 

Section  2.  The  term  “unwholesome,”  as  used  in  this  act,  shall  be 
understood  to  include  all  meats  or  meat-food  products  which  are 
diseased,  contaminated,  putrid,  unsound,  unhealthful,  or  unfit  for 
food. 

Section  3.  The  word  “establishment,”  as  used  in  this  act,  shall  in- 
clude (1)  any  building  or  structure  in  which  slaughtering,  butcher- 
ing, meat  canning,  meat  packing,  meat  manufacturing  or  rendering, 
is  carried  on;  and  (2)  the  ground  upon  which  such  building  or  struc- 
ture is  erected,  and  so  much  ground  adjacent  thereto  as  is  used  in 
carrying  on  the  business  of  such  establishment;  and  (3)  any  place 
or  any  vehicle  where  meat  or  meat-food  products  are  prepared,  manu- 
factured, stored,  sold,  offered  for  sale,  exposed  for  sale,  or  trans- 
ported by  land  or  by  water. 

Section  4.  The  word  “equipment,”  as  used  in  this  act,  shall  in- 
clude all  machinery,  fixtures,  containers,  vessels,  tools,  implements, 
and  apparatus  used  in  and  about  an  establishment. 

Section  5.  The  word  “person”  shall  include  individuals,  partner- 
ships, corporations,  and  associations.  Masculine  words  shall  include 
the  feminine  or  neuter.  The  singular  shall  include  the  plural. 

The  word  “Board”  shall  mean  the  “State  Livestock  Sanitary 
Board.” 

Section  fi.  Every  establishment,  including  all  equipment  therein 
or  thereon,  shall  be  kept  in  a clean  and  sanitary  condition. 

Section  7.  It  is  unlawful  to  feed  offal,  blood,  or  slaughter-house 
refuse  to  swine  within  two  hundred  feet  of  an  establishment  other 
than  a vehicle. 

Section  8.  It  is  unlawful  to  manufacture  for  food,  prepare  for 
food,  sell,  offer  for  sale,  expose  for  sale,  or  have  in  one’s  possession 
for  the  purpose  of  sale,  any  unwholesome  meat  or  unwholesome 
meat-food  product. 

Section  9.  It  is  unlawful  in  an  establishment  to  permit  any  meat 
or  meat-food  product  to  be  touched  or  handled  by  any  person  other 
than  the  owner,  lessee,  or  manager  of  an  establishment,  or  other  than 
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the  agent  or  employe  of  such  owner,  lessee,  or  manager,  or  to  permit 
any  meat  or  meat-food  product  to  be  exposed  to  insects,  animals,  or 
fowls. 

Section  10.  It  is  unlawful  to  sell,  offer  for  sale,  or  to  expose  for 
sale,  any  meat  or  meat-food  product  from  swine  to  which  have  been 
fed  any  carrion. 

Section  11.  The  Board,  in  enforcing  the  provisions  of  this  act, 
may  appoint  employes  of  the  United  States  Department  of  Agricul- 
ture, engaged  in  the  examination  of  animals,  meats,  or  meat-food 
products,  as  agents  under  the  provisions  of  this  section,  who  shall 
receive  no  compensation  as  such  agents. 

In  addition  to  the  agents  provided  for  above,  in  this  section,  the 
Board  may,  in  enforcing  this  act,  assign  any  employe  of  the  Board 
to  perform  duties  as  agent  under  this  act. 

Each  employe  assigned  to  serve  as  agent  under  this  act  shall  have 
knowledge  of  the  diseases  of  meat-producing  animals,  and  shall  be 
\ersed  in  the  conditions  that  affect  the  wholesomeness  of  animal 
food  products.  An  appropriate  standard  of  fftuess  for  such  agents 
shall  he  maintained  by  the  Board. 

The  appointment,  qualifications,  powers,  and  duties  of  each  such 
agent  shall  be  governed  by  the  provisions  of  this  act,  and  by  such 
rules  and  regulations  for  the  enforcement  of  this  act  as  may  be 
adopted  and  promulgated  by  the  Board.  Each  such  agent  may  be 
dismissed  at  any  time  by  the  Board. 

Section  12.  Any  duly  authorized  agent  or  employe  of  the  Board 
may  at  any  time  enter  any  establishment  and  examine  the  same,  to 
ascertain  whether  the  provisions  of  this  act  are  being  observed. 

Section  13.  It  is  unlawful  to  hinder,  impede,  or  prevent  any  duly 
authorized  agent  or  employe  of  the  Board  from  entering  any  estab- 
lishment in  the  performance  of  his  duty,  or  from  making  any  exam- 
ination duly  ordered  in  enforcing  this  act. 

Section  14.  Any  agent  authorized  under  this  act  to  examine,  may, 
iinder  the  rules  and  regulations  prescribed  by  the  Board,  mark, 
stamp,  or  otherwise  designate,  any  animal  or  meat  or  meat-food  pro- 
duct found  on  examination  to  be  wholesome  and  fit  for  food. 

Section  15.  If,  upon  examination  of  any  establishment,  any  dis- 
eased animal,  or  any  unwholesome  meat,  or  any  unwholesome  meat- 
food  product  is  found,  such  animal  or  meat  or  product  shall  he  con- 
demned, properly  marked  or  designated,  and  treated  in  such  a way 
that  it  cannot  thereafter  be  used  for  food. 

Section  lf>.  If,  upon  examination,  it  is  found  that  any  establish 
ment,  or  any  part  of  an  establishment,  or  any  equipment,  is  in  an 
unclean  or  insanitary  condition,  or  is  being  conducted  or  used  in 
such  a manner  as  to  make  it  probable  that  the  meat  or  meat-food 
products  therein  or  produced  therein  may  be  rendered  unwholesome, 
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or  is  being  conducted  or  used  in  violation  of  this  act,  the  agent  mak- 
ing such  examination  shall  report  the  unlawful  condition  to  the 
Board,  and  shall  at  the  same  time  notify,  in  writing,  the  owner,  les- 
see, or  manager  of  the  establishment. 

Upon  receipt  of  such  report,  the  Board  by  its  executive  officer,  or 
otherwise  as  it  may  direct,  shall  notify  the  proper  owner,  lessee,  or 
manager  of  the  result  of  the  examination,  and  direct  that  the  unlaw- 
ful condition  be  remedied  within  the  time  specified  in  the  notice: 
Provided,  That  the  time  so  specified  shall  be  not  less  than  twenty-four 
hours,  unless  the  unlawful  condition  mentioned  in  said  notice  is  of 
such  character  and  nature  as,  in  the  opinion  of  the  Board,  its  execu- 
tive officer,  or  its  agent,  can  be  removed  immediately. 

If,  upon  the  expiration  of  the  time  specified  in  the  notice,  the  con- 
dition so  reported  to  exist  shall  not  have  been  remedied,  the  Board,, 
by  its  executive  officer,  may  order  the  establishment  closed.  It  is 
unlawful  to  operate  any  establishment,  or  any  part  thereof,  which  has 
been  closed  by  order  of  the  executive  officer  of  the  Board,  until  the 
unlawful  condition  reported  to  exist  has  been  remedied  to  the  satis- 
faction of  said  officer  of  the  Board. 

The  closing  of  an  establishment,  or  any  part  thereof,  shall  not  pre- 
clude prosecution  for  violation  of  this  act. 

Section  17.  It  is  unlawful  for  any  agent  of  the  Board,  or  any 
special  meat  hygiene  agent, — 

1.  To  approve  or  pass  any  diseased  animal  intended  to  be  slaugh- 
tered for  food,  or  any  unwholesome  meat,  or  any  unwholesome  meat- 
food  product; 

2.  To  fail  to  condemn  and  mark,  and  cause  to  be  rendered  unfit 
for  food,  any  diseased  animal,  unwholesome  meat,  or  unwholesome 
meat-food  product,  found  on  examination  of  an  establishment  to  be 
unfit  for  food; 

3.  To  fail  to  report  as  required  any  violation  of  this  act; 

4.  Directly  or  indirectly  to  accept  or  agree  to  accept  any  thing 
of  value,  monetary  or  otherwise,  given  or  offered  to  such  agent  to  in- 
iiuence  him  in  the  discharge  of  his  duties. 

Section  IS.  It  is  unlawful  to  give  or  offer  to  give,  directly  or  in- 
directly, to  an  agent  or  employe  of  the  Board,  or  to  a special  meat 
hygiene  agent,  anything  of  value,  monetary  or  otherwise,  with  intent 
to  influence  such  agent  or  employe  in  the  discharge  of  his  duties  un- 
der tire  provisions  of  this  act. 

Section  19.  It  is  unlawful  to  make,  imitate,  duplicate,  reproduce,, 
or  counterfeit  any  stamp,  mark,  tag,  certificate,  or  emblem,  used,  or 
authorized  by  the  Board  to  be  used,  for  marking  or  designating  ani- 
mals or  meat  or  meat-food  products  that  have  been  either  approved 
or  condemned  under  the  prvisions  of  this  act. 
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It  is  unlawful,  without  specific  authority  in  writing  from  the 
Board,  to  use  for  any  purpose  any  such  stamp,  mark,  tag,  certificate 
or  emblem. 

Section  20.  This  act  shall  be  enforced  by  the  Board.  To  that  end 
it  may  adopt  and  promulgate  such  rules  and  regulations  as  it  may 
deem  necessary.  So  far  as  practicable  the  regulations  of  the  meat 
hygiene  service  of  the  United  States  Department  of  Agriculture 
shall  be  included  in  the  rules  and  regulations  of  the  Board. 

Section  21.  Any  person  who  shall  violate  any  of  the  provisions  of 
this  act  shall  be  guilty  of  a misdemeanor,  and,  upon  conviction 
thereof,  shall  be  sentenced  to  pay  a fine  not  exceeding  five  hundred 
dollars,  or  undergo  an  imprisonment  not  exceeding  one  year,  or 
both.  If  the  violation  shall  be  by  a corporation,  partnership,  or  as- 
sociation, the  directors  of  such  corporation  or  the  members  of  such 
partnership  or  association,  its  agents  or  employes,  with  guilty 
knowledge  of  the  fact,  shall  also  be  guilty  of  a misdemeanor,  and  on 
conviction  thereof  shall  be  punished  as  aforesaid. 

The  fines  imposed  as  aforesaid  shall  be  for  the  use  of  the  Common- 
wealth, shall  be  paid  to  a duly  authorized  agent  of  the  Board,  and 
shall  be  by  the  Board  paid  into  the  State  Treasury. 

Section  22.  Any  duty  imposed  upon,  or  power  given  to,  the  Board 
by  this  act  may  be  done  or  exercised  as  the  Board  may,  by  standing 
or  special  order,  direct. 

Section  23.  The  act  approved  the  twenty-fifth  day  of  May,  one 
thousand  nine  hundred  and  seven,  entitled  “An  act  to  protect  the 
public  health  by  providing  for  the  prevention  of  the  preparation  and 
sale  of  meat  and  food  products  which  are  unsound,  unhealthful,  un- 
wholesome, and  otherwise  unfit  for  human  food ; defining  what  shall 
be  regarded  as  meat  and  meat-food  products ; authorizing  the  ap- 
pointment and  compensation  of  local  meat  inspectors ; authorizing 
the  State  Livestock  Sanitary  Board  to  enforce  the  provisions  of  this 
act,  to  make  rules  and  regulations  for  its  enforcement ; and  to  ap- 
point agents  to  assist  in  its  enforcement;  and  to  provide  penalties 
for  the  violation  or  perversion  hereof”  (Pamphlet  Laws,  234),  and 
the  act  approved  the  seventh  day  of  May,  one  thousand  eight  hun- 
dred and  fifty-five,  entitled  “An  act  to  prohibit  the  sale  of  unwhole- 
some meats”  (Pamphlet  Laws,  463),  are  hereby  specifically  repealed. 

Section  sixty-nine  of  the  act  approved  the  thirty-first  day  of  March, 
one  thousand  eight  hundred  and  sixty,  entitled  “An  act  to  consoli- 
date, revise,  and  amend  the  penal  laws  of  this  Commonwealth,”  is 
hereby  repealed,  in  so  far  as  it  refers  to  the  flesh  of  any  diseased  ani- 
mal, or  any  unwholesome  flesh. 

Approved — The  28th  day  of  May,  A.  D.  1915. 


MARTIN  G.  BRUMBAUGH. 
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